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Fact Sheet: Cooking Temperatures 
 

Did You Know? Foodborne illnesses cause nearly 750,00 hospitalization in the Unites States per year. 

And those are only the cases that get reported to local health departments. Have you ever 

wondered how bacteria in your food are killed? Proper cooking is one of the few ways to destroy 

bacteria commonly present in foods. Foods that are derived from animals such as chicken, beef, 

pork, and eggs are naturally contaminated with bacteria that can make us sick. 

 

                       
 

FACT: Undercooked foods will be more likely to cause foodborne illness than those foods that are 

cooked thoroughly. Consuming raw oysters and undercooked eggs are two frequent causes of 

sickness. Request that your foods are cooked fully when ordering and dining out. 
 

Minimum Cooking Temperatures 
(At least 15 seconds) 

 

PORK: 145˚ F                      POULTRY (Chicken & Turkey):          165˚ F EGGS: 155˚ F 

GROUND MEATS: 155˚ F                FISH: 145˚ F                                  STEAK: 155˚ F 

STUFFED FISH: 165˚ F    STUFFED PASTA: 165˚ F   REHEATED FOODS: 165˚ F 

 
Recommendations 

 
 

 

 

 

 

 
 

For more information, please contact the 

Division of Food at  

 

food.safety@dc.gov  

Recommendations 
 

• Make sure the food is cooked evenly throughout, especially with hamburgers and other comminuted 

meats.  

• Avoid raw foods, especially if you have pre-existing health problems. Order well done!  

• Always use a food thermometer to check the temperature at its coolest point.  

• Stuffing foods with other ingredients will add to the required cooking time. 
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